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«AHI'EJI1bl N AJEMOHbI. KABEPHE»

BuHo reorpaduyeckoro HaumeHoBaHus cyxoe
KpacHoe

“ANGELS AND DEMONS. CABERNET”

Wine of geographical denomination dry red

OIMNNCAHUE BNHA:

HasBaHue cepun CMMBOSIMYHO, OHO NMOJYEPKUBAET U OTpakaeT CyTb
nIeu - nokasaTb Ba pa3HblX XapakTepa oHOro copta BuHorpaga. [lns
M3TrOTOBJIEHUS BUHHO NMapbl «AHresnbl u [1lemoHbl» UCMOIb30BaH COPT
KabepHe CoBMHbLOH C /103 Bo3pacTom 18 jieT, U3 KOTOPOro N3roToB/eHbI
BCEM MPUBbIYHOE KpacHOe Cyxoe 1 pefkoe besioe cyxoe.
lMpouseoacTBo TMXOro 6enoro BUHA M3 KPACHOTr0 BUHOTPaia - yHUKasb-
HbIM onbIT U ans «KybaHb-BuHo», u gns poccuitckoro BuHoaenus B
uenom. Cam nogxop, 0OCHOBOI KOTOPOTO SIB/iIieTCS KOHTPOJ/Ib BpEMEHMU
KOHTaKTa COKa C BUHOIpajHOM KOXWULEN, J0CTaTOYHO NOonyasapeH
cpeav BUHOAENO0B, HO Mano KTO B MUpPe NMPOU3BOAUT MMEHHO Gesble
BMHA, OObIYHO NPUMEHS 3Ty TEXHOJIOTUIO B NMPOU3BO/ACTBE PO30BbIX
BUH.

Camo e BMHO, HECOMHEHHO, NpPUB/IEYET BHUMAHUE TeX, KTO JloouT
3KCNEPUMEHTUPOBATH, MPOOOBaTh M YAUBASATLCS HOBOMY.

KpacHoe BuHo «AHresnsl u [lemonbl. KabepHe» caenaHo no knaccuuec-
KOWM TeXHONOrnn NpouU3BOACTBA KPACHbIX BUH, B XO€ KOTOPOIi NMPOBO-
autea OpoxkeHuWe B KOHTakTe C KOXuuei BuHorpaga. B pesynbrate
noJlyyaeTcsl HaCblLWEeHHOE BUHO C PyOMHOBbLIMU OTTEHKAMMU B LBETE, C
rapMOHUYHbIM, COOTBETCTBYIOLLMM COPTY apoOMaTom, B KOTOPOM TOHa
yepHoOC/MBa COYeTalTCa C Jerkumu HoTamu Tabaka u nyba, a BKyc
cliegyeT 3a apoMaTOM M BO MHOXeCTBe ero nostopsieT. KpacHoe BUHO
«AHrenbl U [1eMOHbI» XOpOLLO NPosBUT cebs B TaHAEMe C XON04HbIMU

AHTETbI
JAEMOHDBI

MACHBIMU 3aKyCKamu, MACHbIMU 6J1I0,ElaMM Ha rpune, apomaTtHbIMU

Cbipamu.

KABEPHE

KPACHOE
2016

LIEJIEBAA AYONTOPUA

MOPTPET LIEJIEBOIO MY>XUMHBI U KEHLMHBI 25-40 neT, HoBaTopbl,
MOTPEBUTENYA “meloume cpeaHuin 4OCTaTokK

MOTUBbI OJ19 COBEPLUEHUSA nonpoboBaThk YTO-TO HOBOE, UHTEPECHOE,
MOKYIKN YAMBUTL Apy3ei

NOBOAbI A5 MOTPEBEHUS BCTPEUM C APY3bAMM, CEMENHDBIN YIKUH

LEHOBOE MO3MUMOHUPOBAHUE poccuiickoe BuHO kiacca "low-premium”



«AHI'EJIbI U JEMOHbI. KABEPHE»

AHrEﬂ bl BuHo reorpacdunueckoro HaMMEHOBAaHUs CYX0€e KpacHoe
"n “ANGELS AND DEMONS. CABERNET”

'[l E M O H bl Wine of geographical denomination dry red

TEXHUYECKAS NHOOPMALMSA / TECHNICAL INFORMATION:

MECTO NPON3BOOCTBA  Poccus, KpacHogapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Kabephe

VARIETAL Cabernet

CIOCOBb NOCAOKHN Pyunoii

METHOD OF PLANTATION  Manual

CMOCOB BbIPALLIMBAHWSA  Jlo3acdopmupoBaHa B BUAE BbICOKOLITAMOOBbIX KOPJOHOB

METHOD OF GROWING Thevineisformedinthe form of high-pitched cordons

CIoCOb YbOPKUA Pyunoii
METHOD FOR HARVESTING Manual

NMEPMNO[ CBOPA Kowew, ceHTsibpsi - Hauano oktsibps
HARVEST PERIOD Inlate September - early October
YPOXXAMHOCTb 85-95 u/ra
YIELD IN KG OF GRAPES
PER HA. 85-95 c/ha
CPEJIHWUN BO3PACT 103 18 net
OBO3HAYEHUE B BUHHOWM KAPTE / AVARAGE AGE OF VINS 18 years
HOW TO DESCRIBE ON WINE LIST: N
BHHO reorpaduHeckoro HANMEHOBAHNA CYXOe METO/ MEPBUYHOM bposxenune Ha mesre ¢ gobpaxusaHuem B pesepByapax. Vcnonb3syercs
kpacHoe «AHIEJTbl I JEMOHbI. KABEPHE» ®EPMEHTALMN sibnouHo-MoN0UHOE GpoxeHHe.
Wine of hical d ination d d
e of seographica’ cenominaron cryre PRIMARY FERMENTATION  Fermentation on a pulp with subsequent fermentation in tanks.

“ANGELS AND DEMONS. CABERNET” . L
Malolactic fermentationis used

BbIJEP)KKA 6e3 BbIgepXKM
AGING no fining

AHAJIMTUYECKUNE MOKA3ATEJIN / ANALYTICAL FEATURES:

CMNnPT 11,5-13,5 % 06.
ALCOHOL 11,5-13,5 % Vol.
COOEP)XAHUE CAXAPA He 6onee 4 r/am3
RESIDUAL SUGAR not more 4 g/dm3
KMCNOTHOCTb 5-7r/nm3

TOTAL ACIDITY 5-7 g/dm3

HocTynHbiit 06bem/Available volume: KATTOPUIHOCTD 79,6 kxan (333 K1)
075L /1346 kg CALORICITY 79,6 keal (333 KJ)
Pasmep G6yTbinku/Bottle size:

@ 81cm/ h 299 cm

BnoxeHnue B ropposiumk/ Embedding

OPIFAHOJTIENTUYECKUE XAPAKTEPUCTUKWN / ORGANOLEPTIC FEATURES:

in a corrugated box: LIBET OT TeMHO-KpacHOro ¢ pyO1HOBbLIM OTTEHKOM 10 TEMHO-PYOUHOBOTO C
rpaHaToBbIM OTTEHKOM
6 COLOUR From deep red with a ruby tint to dark ruby with garnet shade
LLITpux kog, Ha eguHULLYY NpoayKuun/ APOMAT lMpeobnagaHue TOHOB YepPHOC/IMBA U Nac/ieHa B COYETaHUM C JIErKUMU
Embedding in a corrugated box: HoTamu Tabaka u nyba
4607062862773 BOUQUET Predominance of prun tones and nightshade in the combination with
light notes of tobacco and oak
LUTPMX Koa Ha rpynl‘lOByIO.yrlaKOBKy/ BKYC YnCThli, NOHbIN, CBEXWIA, FAPMOHUYHbII, COOTBETCTBYIOLMIT COPTY
Barcode for group packaging:
TASTE Clean, full, fresh, harmonious, appropriate to variety

14607062862770

TEMIMEPATYPA TTOOAYN 12-14°C
SERVING TEMPERATURE 12-14°C

KonuuecTso ynakoBok Ha noanoHe
(eBpo) / Number of packages on a

elitEe) 353531, Poccus, KpacHopapckuii kpait, Tempiokekuii paiioH, cT. CTapoTutapoBckas,

72 yn. 3aBoackas a. 2. Ten.: +7 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru

KonunuecTtBo ynakoBok B cnoe / 353531, Russia, Krasnodar region, Temruyk district, Starotitarovskaya, Zavodskaya 2.
Number of packages in the layer: Tel.: 8 (86148) 91-666, 91-692, 90-135, e-mail: office@kuban-vino.ru
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